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conditions all combined to push this 
strong wheat into the background 
e@W ansas @a a ou e e This wheat is a vigorous, leafy, 


heavy foliage wheat that produces 


e a heavy straw and in extremely wet 
years it is inclined to go down. It 
ron eS in € or appears to thrive on early planting, 
coming up quickly and covering the 
ground well. The test weight is good 
By Elden Smurr not as heavy as Red Chief, but con- 
sidered an improvement over some 
of the recommended varieties. It is 
Newton, Kansas shatter resistant and when left in 
the field bleaches slowly. The vari- 
Kansas in the past had the slogan had not yet found one wheat that ita wheats. Also, at this time Tri- ety appears to have little Hessian 
“Kansas Grows the Best Wheat in was the perfect wheat. He bought umph wheat came into the picture Fly resistance and is susceptible to 
the World.” Why not the possibility the seed from a Mr. Gatz in Mce- and because of its earliness much leaf rust 
of a slogan, “Kansas Grows the Pherson County, Kansas. About 12 ground was seeded to Triumph. These 
Strongest Wheat in the World?” years ago, Mr. Kessler submitted a 
Since the time the Southwest ha ample of this wheat to the Midland VALERA EGE, Seema EAR anes 4s eee «me me.) 
raised hard winter wheats, the baker Flour Milling Co. and, after test- Have | 
has preferred “mellow gluten” that ing reported back that he should "sland 14S 4#teop s 
would machine better than the continue growing this wheat as it MB 
“harsher” spring glutens. Due to high was a wheat the mills would like . levanee. 
speed mixers, with numerous addi Seed Traced ] A+ min 
tives being tossed into the doughs : 
to get the softness and cake-like in Following up each lead it was final- 


Chemist, American Flours, Inc. 


(Continued on page 1 





side desired today the bakery has ly traced back to Dayton R. Yoder 
- ‘ .} P a ‘ Pp or 
found need for a Southwest hard of Conway K ansas, Mc Pherson 
take County, In 1932, Mr. Yoder’s brothe1 
was teaching school at Sidney, Iowa 
¢ } , of ‘ > ly 
shop. Because of the large amounts He saw this wheat and sent 1% bu 
(25 to 50%) of “strength” wheat of certified seed wheat and it was 
being used to lengthen the mixing Planted on the Yoder home farm 
f neg : 
time the flour loses the desirable near Conway, Kansas. It has been 


features of Southwest flours of the grown there each year since. Here . « } 
, at American Flours we call the 7 Valor: pail 


past. Kansas for the past four years 


, \ 
has heen looking for a wheat that wheat “Harveyland,” coming from Yeh ee Lie 
when used in smaller amounts (un Harvey County, in the central part ur eae BS ie Wee: 2 Pals ae 
der 25%) would give a flour that ©f Kansas. As yet the variety has ooh , 
would take mechanical abuse in the no formal name. This name Har 
bake shop veyland is being applied to on'y the 
A variety of eed that came from Roy Kessler 
Kansas, but unrecognized as to its in Harvey County, Kansas. Mr. Yo- 
“strength” and “gluten quality” i der refers to it as “the Iowa wheat 
attracting a lot of attention among and has been inclined to call it 7 ‘77 a TCTs Tr 
Haiv ve [a 


southwestern mill chemists and pro Iowin.” Iowin, however, is a mellow $5 Crop 
- } ‘ © orn . ¢ ¢ To. 
gressive farmers who raise hard win gluten still grown in Iowa and Ne 


ter wheats, In the summer of 1954 braska. In gluten strengta s agg o| tr ace eA 

a sample of wheat from Roy Kess'er pares with this Kansas wheat as <—lol ewan 

Harvey County, Kansas, went wou'd a glass of wine with one of -—" Ar , 

through the usual routine checking traight 100 proof Kentucky bourbon 

in the laboratory of American Flow Dr. E. G. Heyne, the agronomist 

Inc., Newton, Kansas from Kansas State College, on in 
The results were unbelievable pecting a plot of this wheat stated 

Surely a mistake had been made that it was of Turkey parentags 

for no wheat ke this had ever Mr. Shook of the Farmers Coop in 

grown in Harvey County. Checl Hutchinsor a very good kernel] 


rechecks ind triple checks iwas ! mar I ided it 2% contam 


winter wheat flour that would 
more mechanical abuse in the bak« 








wheat long grown in 














came up with the same answer—a lated. This is very good for a wheat 


wheat superio pring wheat in i é ween grown for 32 years, M1 


gluten quality wv the added fea Yods rraduate of the University 
ture that when blended with present f N a, with a master’s degree 4 = \t aS 
southwestern wheat gives the desired i ror } describes the variety , : ee eS’ 
me'low gluten quality of flours de s ripening three or four days later : ; Valores * eter IY 
sired by the bake han Pawnee, a mid-maturing wheat “ oe : 
Mr. Kessler. who lives six mil as once quite widely grown pe LR ’ b Sor a ey 
south of Newton, was quick!y n the Monitor Church Community : pA 
tacted and informed of the find ’ ! McPherson, Kansas, but when 
and asked about the parentage of ustom combining became the usual ; “ts 
this wheat. Mr. Kessler said that he ling, the farmers dropped it because g as Ls i 
had grown this wheat for 15 years the custom operators wouldn't wait 
and that it had always done we!! ir for the late ripening wheat. At the HARVEYLAND WHEAT—These charts have been provided by Mr. Smurr 
the field. with some faults, but in his me time much emphasis was being to illustrate his report of a new Kansas wheat which he claims could be the 
many years of raising wheat he p'aced on growing Pawnee and Wich- strongest wheat in the world. 
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Pfizer 
BI-CAP 
Single 
Strength 
type AM 
Pfizer 
BI-CAP 
| Single 
| Strength 
type BM 
Pfizer 
BI-CAP (You have a choice of single strength 
\ ) - : Double Eitmtohets. ar Gibsibte strona’ 
Strength product with reduced iron. All three 
type CM The eesenkerets Seeger Vien 
min B, stability.) 





BIG ADVANCE IN ENRICHMENT CONCENTRATES... 


NEW [WiGhueCOWOK PFIZER BI-CAP 
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AND COLOR ISN’T ALL! The Pfizer Riboflavin in BI-CAP mixtures has a new 

crystalline structure. This imparts not only improved color, but gives BI-CAP other 
superior characteristics, as well. 

For example, Pfizer Riboflavin is designed to overcome aglomeration in flour. 

It is this undesirable aglomeration often found in finished flour which causes uneven 
enrichment and produces discolored spots. This Pfizer safeguard is just one of many 
product improvements made possible by Pfizer’s expanded program of production and 
research in riboflavin, thiamine and other ingredients for the flour milling industry. 
Contact Pfizer and a warehouse near you wil! quickly provide the new, improved BI-CAP. 
For additional information and technica! details mai! the coupon below. 
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Chas, Pfizer & Co., Inc., Chemical Sales Division j 
620 Flushing Ave., Brooklyn 6, N.Y. | 
[RE realy tender tala ord Please send technical | CHAS. PFIZER & CO., INC. 

proved, lighter-colored Pfizer BI-CAP, details on PFIZER BI-CAP =| Chemical Sales Division 

Type OAM (8M [JCM | nes 
| ERE SSeS ae i 2 
Title —— | 
Street. ———— | Manufacturing Cheméats for Over 100 Years Pfizer 
City Zone | SE Ee 
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BULK HANDLING IN BRITAIN—The old flour loft at the McVitie and Price 
plant at Harlesden, London, has been converted into a mixing room. Flour is 
delivered from adjacent mills by bulk flour delivery trucks of the trailer type 


Production Increased, Manpower Reduced 
By Bulk Handling and Automation 


In comparison with their 
rt n the US., 


counter- spoiled; this has been cut 


flour to 1%. 


figure 
European 


uppliel nd users were slow starters The Harlesden plant makes a con- 
the field of bulk handling. Prog- tribution to dollar exports—an in- 
r, is now being made, creasing amount of the production is 
irticu in Great Britain. Com- __ selling in the U.S. In this way Eng- 
i th it is an increased trend lish millers are, indirectly, selling 
t it itior flour made from English-grown wheat 
The British biscuit making firm of to Americans 
McVit Price, Ltd., decided in 1952 Mr. Laing believes that “stream- 
{ ok into the question of bulk  jining” and mechanization have been 
liz nd other labor ving de- the main contributions to the recent 
I ts plant at Harlesden, near outstanding success in this business. 
London. The moving spirit was Hec- As an example of “streamlining” he 
tor I director of the firm. His gives the cut in the number of lines 
lea V to take the hard work out offered by this company: during the 
f biscuit making. He decided that 30's MeVities made 350 different 
hat wa needed was a plant in types of biscuits; today they make 
hich tl ntake and conveying of only 26 and thereby achieve a greater 
flour, wholemeal, sugar, as well as measure of efficiency 
the mixing processes, were controlled : 
from pu buttons on a panel Bulk Flour 
Inte urveys of the progress Several millers deliver flour in bulk 
ide in the U.S. and elsewhere were to the Harlesden biscuit works and 
le. Th the work of engineering the plant has been designed to re- 
the system was given to Henry Simon, ceive from bulk flour delivery vehicles 
Ltd.. the British milling engineers of the rigid type and of the trailer 
"he bulk handling installation, Mr. type 
Lain \ has released 40 men. An Intake of flour can also be by sack 
increase f 60% in output has been through a tipping hopper and a pneu- 
effected moving the mixing room matic conveying line. The stream of 
to the first floor (the site of the old flour from this hopper is directed into 
flour ft) and so lengthening the the bulk intake line by a Simon two- 
oven the ground floor. Over-all, way hand-operated valve. This valve 


the labor ha 


(pre-war) to 


been reduced from 2,500 
700 (present-day), and 


can therefore be set for delivery from 
sack or bulk vehicle 


output has been increased ten-fold Wholemeal is delivered in bulk and 
Even d the last five years the a separate intake line has been pro- 
iverage production per worker has_ vided. Air for discharging the whole- 
been increased from 4.6 cwts. of meal vehicle is taken from a blower 
f hed cuits to 9.9 ewt which is also used as a standby for 

Every year for the last four years, the pneumatic conveyors throughout 
the MecVitie output has shown an_ the plant 
increase of 1% of the total tonnage On the intake, the flour is dis- 
of biscuits produced in Britain. This tributed by a Simon multiway valve 
mear that the MeVitie production into any one of seven main storage 
itself has risen by 35% every year _ bins. An eighth bin is used exclusively 
during the four-year period. In 1950 (for wholemeal. The main storage 
the I i factory sold 1% million _ bins, each with a capacity of 30 tons 
tins of | iits; in 1955 this figure of flour, are of concrete construction 

ll be 7'% million tins with steel hoppers 

Wastage, too, has been slashed. In The flour or wholemeal is dis- 
1939, 6° f finished biscuits were charged from the bins by twin worm 


seen at the left of the third picture and the rigid type shown on the right, 
At right is pictured the nerve center of the system. The panel in the middle 
controls the weighing and blending of flour and wholemeal. 


bin dischargers to an Aeroflow Con- 
veyor. From the Aeroflow Conveyor 
the flour passes through a sifter and 
then through a Simon blowing seal, 
into a pneumatic.conveying line which 
elevates it to the service bins at the 
top of the silo. These service bins, of 
which there are eight, each has a 
capacity of 30 ewts. Selection of the 
service bin to be filled is made by a 
multiway valve 

Alternatively, if the flour does not 
meet the McVitie specification, it can 
be directed back to the bulk wagon 

There is a two-way valve in the air 
line conveying flour to the 
bins so that the conveying air can be 


service 


diverted to another blowing seal 
Which is fed direct by spout from 
the twin worm bin discharger under 


the wholemeal storage bin. The whole 
meal is thus delivered to a 
bin, of similar dimensions to those for 


service 


flour, which has been built into the 
nest of service bins. 

Thus, with a minimum of equip 
ment, an entirely separate system for 
handling wholemeal has been pro- 
vided. This independent system pre 
vents contamination of the white 
flour by wholemeal 

At this point in the system the 
batches of flour or wholemeal are 
weighed out for distribution to the 


dough mixers. The eight flour service 
bins are divided into two groups, each 
of which feeds a dial weigher. Twin 
worm bin dischargers are fitted to 
each of the service bins and alumi- 
num alloy spouting delivers the flour 
to the top of the weigh bucket. There 
is a third dial weigher for batching 
the wholemeal. Two of the four serv- 
ice bins adjacent to the wholemeal 
bin have been arranged (by spouting 
and two-way valve) to deliver also 
to this wholemeal weigher. A com- 
posite batch of flour and wholemeal 
can, therefore, be passed to the 
bakery for the preparation of a diges- 
tive mix. The weighers are each capa- 
ble of a maximum batch of 10 ewts 
The discharge gates of the weighers 
are fitted with double-acting pneu 
matic cylinders which are remotely 
controlled. The batches pass through 
individual hoppers under the weighers 


into blowing seals which feed the 
flour or wholemeal into pneumatic 
conveying lines and then through 


multiway valves to receiving bins 
over the dough mixers in the mixing 
room 

There are 14 receiving bins 
these mixers. A valve fitted to the 
outlet of receiving bin is used 
to control discharge of the batches 
into the mixers 


Alr Relief and Dust Control 

Dust used for air 
relief and the filtering of the air used 
in conveying 

Specially-designed 
fitted on the tops of 
age and the bins. All 
these filters have been designed so 
that they shake automatically. Here, 
again, separate units are provided for 
flour and wholemeal 


over 


each 


collectors are 


filter 
the 
service 


units 
main stor- 


bins, 


On top of each receiving bin over 
the dough mixers is a similar unit 
which filters the air used for convey- 
ing the flour and sugar batches. These 
filters shake automatically when the 
valves on the outlets of the receiving 
bins are opened for discharge to in- 
sure that 100% of the weighment is 
delivered into the doughmixer 


Control Panel 


The whole of the plant is controlled 
remotely from electric control panels 

The control panel for the intake is 
situated in the basement of the silo 
and is used for controlling the multi- 
way valve on intake, the compressor 
for sack intake, and two-way valves 
for directing the air to sack intake 
or to trailer-type bulk wagon, Indica- 
tion is also given of the position of 
the hand-operated valve directing the 
flour to the bins 

This panel also has indicator meters 
for Telstor units which are in the 
main and which show the level 
of flour in any particular bin 


bins 


There is a central control room in 
the mixing section of the bakery and 
all the control panels concerned with 
the feeding of ingredients to the 
doughmixers are situated here 

The control panel for the service 
bins includes a mimic of the flow for 
that section of the plant, indicating 
by lights the various machines that 
running. Stop and start buttons 
are incorporated for the equipment 
involved, In each of the service bins 
there are high and low level Tektor 


are 





AUTOMATION—The two dial weighers seen in the picture on the left are 
used for batching flour. On the intake, the flour is elevated to the top of the 


silo where a Simon multiway valve, left foreground in the second picture, 
passes the flour to one of the seven main bins. The third picture shows a 


close-up of the multiway valve. The flour passes from the hoppers under the 
weighers through blowing seals and then into the pneumatic line feeding the 
service bins over the dough mixers as Ulustrated in the general view on the 


right of the panel, 
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One machine-or a mill-full-here's the 





OF ROCHDALE, ENGLAND 


W ORLD-RENOWNED Robinsons. A 


= . 


complete 


service. Milling equipment and planning that’s way 
ahead. (Depend on Robinson genius to do the whole 
job.) Research—design—manufacture installation. 


Order one machine...two...@ mill- full, you're 


sure of that complete Robinson service. 
Milling engineering is 
able ideas... 
Robinsons do.) 
problem and they'll provide the answer, 


Robinsons take a keen, lively interest 
project 


The answer probably lies in one of the many rev- 
olutionary Robinson developments that has come 
from their Research Department over recent years. 
(Developments that are rapidly changing the face 
— choke-proof 
pneumatic conveying for miil and smut depart- 


of milling.) There's ‘Pneu-Flow’ 


ment 


In the smut department ‘Pneu-Flow’ works with 


more-—~ much more than 
machinery. (Robinsons know that.) It's fresh, work- 
. the ability to understand thoroughly 
every aspect of this essential world trade. 
Go to Robinsons with a milling 


(And 
See how 
in every 


specially-designed, all-metal machinery.'From Rob- 


insons, too, comes ‘Pneu-Roll’ rollermills - 
lined, sturdy ... extra sensitive (other important 
developments include the Robinson Plansifter with 
high-capacity and quick release arrangement) and 

Rcodbeted, versatile, space-sav- 


‘Pneu-Spout’ — easi 
ing metal spouting. 


Par-reaching research linked with a deep under- 


standing of your needs is the basis of 


fame 


Your Robinson Representatives in Canada 


KIPP KELLY LIMITED 


65 MARKET STREET 4 
TORONTOJ!ONTARIO id 
Telephone: Empire 6-5903 


60 HIGGINS AVENUE 
WINNIPEG,"MANITOBA 


Telephone: 92-2507 


providing you with a complete service. 


THOMAS ROBINSON & SON LTD., ROCHDALE, ENGLAND 


~ stream- 


Robinson 


*Pneu-Fiow’ can be ased for emuat 
depart ment 


‘Pneu-Spout.’ 
satile, sanitary, 
metal spouting. 


‘Pneu-Holl. With 


control 
and ever-accurate setting. 
plex’ chain drive cuts vibration. 


This shows 
system cyclones. 


or mill, 
mill 


of 





Kasily-erected, ver 
space-saving 





‘Rollomatic’ 
lining, 
‘Du- 


sanitary stream 





COLUMBIA-SOUTHERN 
CHEMICAL CORPORATION 


SUBSIDIARY OF PITTSBURGH PLATE GLASS COMPANY 
ONE GATEWAY COMTER  PUTTSSURGH 22 PENNSYLVANIA 


FREE-FLOWING 





SMOOTH-BLENDING 











DISTRICT OFFICES: Cincinnoti * Char 
lotte * Chicago * Cleveland * Boston 
New York © St Louis * Minneapolis 
New Orleans * Dallas * Houston 
Pittsburgh * Philadelphia * San Francisco 
IN CANADA; Standard Chemico! | 
ond its Commercial Chemicals Division 


umited 
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NORTHWESTERN MILLER 


indicators and these are connected to 
lights on the bin mimic. To prevent 
choking of the system, the high-level 
indicators also stop any of the bin 
dischargers on the main storage bins 

There is a rotary switch in this 
panel for the selection of distribu- 
tion by multiway valve. Both the flour 
and the wholemeal systems, with ap- 
propriate switches for two-way valves, 


are shown on this panel 

Two panels have been 
control and indication of 
ing systems to the 
doughmixers 


upplied for 
the convey- 
receiving 


tm 


Rotary switches are 
used to select distribution through 
the multiway valves, and lights indi- 
cate which line has been selected. On 
the mimic of each receiving bin are 
two lights, which indicate whether or 
not a batch is held in the bin and that 
the valve between bin or doughmixer 

open or closed. A Tektor indicator 
has been fitted in each of the hoppers 
under the weighers so that if the 
delivery of a batch has not been com 
pleted, indication will be given at the 
panel and the re-selection of the 
multiway valve is prevented. The con 
trols for the blowing seals and the 
compressors, with running pilot 
lamps, are also on this panel 

Weighing Control 

There is a comprehensive panel for 
ill three weighing system o that 
from this remote position an operator 
can select batches, control weights 
ind observe indicators. To make this 
possible the dials of the weighers 
were specially adapted and the con 
trols for the pneumatic discharge de- 
igned for remote operation 

There is a separate panel for the 
control of the sugar system. The ma- 
chines are controlled by stop and 
tart buttons with running pilot 
lamps. High and low level Tektors in 
the sugar service bin stop and start 
the discharge worm of the main stor- 
ige bin. The pneumatically actuated 


ilves on the weighing and batching 


system are electrically controlled 
from a single lever on this panel. Two 
rotary switches are used for select- 
ing distribution lines from the multi- 
way valves. Once again, lights indi- 
cate which line has been selected 
Opposite each light is an illuminated 
bin mimic. Tektors are in the sep- 
irate sugar compartment in the re- 
ceiving bins over the doughmixers 
The electrical controls of the whole 


plant have been sequenced to prevent 


choking of the conveying lines 

The reinforced concrete silo, bins, 
pneumatic handling equipment, auto- 
matie proportioning and electrical 
controls, erection and power wiring 
were carried out by Henry Simon, 
Ltd 

After two years’ operational ex- 
perience Mr. Laing’s comment about 
his plant is: “If I were to start build- 
ing this installation anew, I would 
not alter anything.” 

BREAT S THe @Trarr re 
BOXCAR HITS ELEVATOR 
BELGRADE, MINN A moving 


boxcar, derailed 
spur track, 
ol the 
Merchants 
Elevator 


by deep snow 
slammed into a 
25,000-bu. elevator of 
& Farmers Cooperative 
Assn. and moved the struc- 
6 ft. on its foundation. The ele- 
and all the adjoining sheds 
and equipment were extensively dam- 


on a 
corner 
the 


ture 
vator 


wed. Some 6,000 bu. oats and 5,500 
bu. corn in the structure have been 
moved to a quonset storage shed 


bins over 
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Warren A. Finberg 

APPOINTED — Warren A. Finberg 
has been appointed a sales represen- 
tative by Fulton Bag & Cotton Mills, 
Minneapolis. Mr. Finberg was edu- 
cated in both grade and high schools 
in Minneapolis and attended the Uni- 
versity of Minnesota. He has been ac- 
tive in work for several na- 
tional manufacturers since leaving 
school. He is also prominent in civic 


sales 


affairs 





“You'll get top pewer 
for more production 
when you use this 
belting.” 


GaKk 


INDUSTRIAL 
LEATHERS 


GRATON & KNIGHT 


company 
WORCESTER, MASSACHUSETTS 








SUPERIOR CARBIDE TOOLS 
For All Roll Corrugating 
Economical Increased Output 


CORRALLOY TOOL CO. 
Minneapolis 7, Minn. 

















1911 Baltimore Ave 





Jonres-HETTELSATER ConstRuUCTION Co. 
Designers and Builders for Milling Companies 


Kansas Crry 6, Missouri 
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<DITOR’S NOTE: Mr. Schiess is 
manager of the flour milling division 
of Buhler Bros., Inc., the American 
affiliate of Buhler Bros., the Swiss 
milling engineering firm. He has had 
considerable experience in mill con- 
struction and in the pneumatic sys- 
tem in various parts of the world. 
His talk on pneumatics was given be- 
fore a meeting of members of the 
Northwest Section of the American 
Association of Cereal Chemists in 
Minneapolis on Feb. 24. 


The main objective of milling en- 
ee! nd manufacturers of milling 
equipment always was, and will be, 
t find i create new and better 
t the multiple problems, 
peration with the miller, 

( neet new requirements 
rh troduction of fully automatic 


lir processes emphasized the 
i for automatic device in most 
iuxiliary equipment. So, 
e of the past 50 years, 


npr ed cleaning and milling ma- 
been developed. This de- 
pment applies also to the con- 
nites nveying systems for mill 
tock 
For . ple, the normal screw 
eonvevo} vere replaced by chain 
7 ! ind oscillating conveyors 
<A ] 


mproved by lessening the 
harmful friction of the products, and 
ittrition flour wa 


é produced 
H ‘ tation was achieved, and 
power was required 
Fr the old timers, only the buck- 
t itors remained. With the in- 
troductior if pneumatic conveying 
the | ket elevators also were re- 
p ed 
[he conditions for using the pneu- 
atic tems in the cleaning house 
ire ut mpler than for the mill 
With exceptions, the capacity 
if each lift remains constant. Accord- 
to the capacity, tv types of 


pneumatic tems may be used: (1) 


1¢ n system, and (2) The pres- 


Suction System 


Ihe uction system can be 


idapted 


ip to naximum capacity of 100 bu 
n hou per lift. One high pressure 
witl ne motor is used. All the 
double cyclones are connected with 
centr iir collecting duct from 
cl alt blown into a uction 
filter I clone, or even direct into 
the itn phere To maintain a con- 
tant speed of transport each lift, 
devices are built-in. By keep- 
th iniformity of conditions, the 
t capacity power factor may be 

' r\ A 
With the irying pre ire in the 
tube, the wheat is regulated by 
1 pneumatically controlled valve. 
N re material is fed into the 
pipe than the actual quantity of 
iir permits, at the necessary pres- 


1 at a _ pre-determined 


p of the system, at the air 


MILLING PRODUCTION SECTION 


Pneumatic Conveying in the 
Milling Industry 


By FRITZ SCHIESS 


outlet from the cyclones, a second 
device is attached. This element 
is set to provide at all times a 
constant air volume in each lift. 
It is controlled by the air pressure 
difference in a pneumatic tube. 
This automatic control enables 


minimizing the volume of air as 
well as the pressure necessary to 
insure safe transport at reason- 
able speeds. It is also a safeguard 
when one line of the lift is out of 
service. When not controlled, it 
would influence the lift of the 
lines, or, in other words, without 
this control element a much high- 
er pressure and consequently pow- 
er consumption would be neces- 
sary for the same capacity 

The two safety devices are very 
important in case of electrical or 
mechanical trouble. One is the 
anti-choke valve, which starts the 
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flow of grain automatically if the 
pipe is choked by power failure; 
and the motor driving the fan 
starts automatically. The second 
element is built in the double cyc- 
lone and controls the automatic 
air valve, or the driving motor of 
the blower 
Assuming that for some reason the 
air locks under the double separator 
are blocked, the wheat is accumulated 
above and finally would be drawn 
into the cyclones or blown out into 
the atmosphere. This element would, 
in this case, close the air in the line, 
or stop the blower motor. As soon 
as the valve is freed the air valve is 








ROLL GRINDING 
and CORRUGATING 


Also NEW ROLLS for Sale 


TWIN CITY MACHINE Co. 
Minneapolis, Minn. 
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Weevil-Cide Grain 
Surface Insecticide 


Listed by 


Underwriters’ Laboratories, Inc. 


NOW 


Late winter or early spring is the 
ideal time to apply Dusta-Cide—be- 
fore surface reinfestation occurs 
with the arrival of warm weather. 


THE WEEVIL-CIDE 


Kansas City lI. 


1323 Union 


Avenue 


COMPANY 


Missouri 
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e MAXIMUM RESULTS 
© GREATER SAFETY 
« MORE ECONOMY 


Hromotox, a mixture of ethylene di- 
bromide and methyl bromide, is an 
effective, safe and economical space 
fumidant. The stronger odor and 
lower dosage requirements of Bromo- 
tox result in greater killing power, 
increased economy and maximum 
safety. It is longer lasting, more 
penetrating and leaves no residual 
odor. Bromotox allows positive con- 
trol of granary and rice weevils, 
Angoumois grain moth, confused 
flour beetle, Mediterranean flour 
moth, raisin moth, cheese mites and 
many other pests infesting grain, 
flour, rice, cheese and dried fruits. 
Available in cans packed twelve per 
case as well as 10, 50, 120 and 170 
pound cylinders, 
*TRADE MARK AP &CO 


Other Eston Fumigants: 


ESTON METHYL BROMIDE 
The Versatile Fumigant 


M.-B-C FUMIGANT 
Methyl! Bromide with 
2°% Chloropicrin 


A Product of 
ESTON CHEMICAL DIVISION 


$100 EB. 26th St. Los Angeles 23, Cal. 
Midwestern Distributor 


FERGUSON 
FUMIGANTS 
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| NEW APPARATUS—BPflicient 


heat 
Kjeldahl apparatus installed in the new 
Flour and Feed Milling Industries at Kansas State College, Manhattan. Built 
by the Laboratory Construction Co., Kansas City, the apparatus has 36 units 


of digestion, 


removal is a principal feature 


18 units of distillation. 
Labeonco Hood, where heat is collected and carried off by 





of this 


laboratory of the Department of 


The entire unit is installed inside a 


a hood blower. 


The sink in the center, plus facilities for storing and dispensing acid and 


caustic solutions, also were furnished by 


Laboratory Construction. 





| opened, or the motor starts and the 
flow of wheat starts again 

The pressure system is applied 
when capacities are high. That means 
from 180 bu. an hour up to 500 o1 
600 bu. an hour per lift. Each lifting 
has its own positive displacement 
blower with its own motor 
of the efficiency of the positive dis 
placement blowers the ratio of air to 
product can be kept much higher 
the safety factor is higher, and, there 
fore, the power consumption can be 
lowered considerably. The different 
safety and air control units are not 
needed, except the one built into the 
double cyclones 

The main element of the pneumatic 
cleaning system, however, is the a 
pirator, Its purpose is to aspirate the 
wheat and separate the screenings 
and infested kernels. The double sep 
arator is composed of two separaté 
units-the aspirator and the settling 
chamber in the form of a cyclone pet 
mitting a higher efficiency and allow 


Jecause 





ing, in most cases, to exhaust the air 
directly into the atmosphere without 
additional dust collectors. Further 
more, this construction allows install- 
ing the two parts separately and so 
adds to the flexibility of the installa- 
tion 

For many years the conveying of 
grain by air had applied, but 
the power consumption for the trans- 


been 


porting alone was extremely high 
Only after the advance of the tech- 
nology, and by introducing double 
separators into the same air system, 
could conversion from bucket eleva- 
tors to air systems be justified. As a 


result the large fans with enormous 


power consumption, air ducts, cyc- 
lones, etc., could be reduced to a 
minimum. It has been proven by 
tests that wheat cleaned in a pneu- 
matic cleaning house was cleaner 
than that from an elevator type 
cleaning house. These specific tests 
were made in a large mill in Holland 
where the cleaning house had been 








(1) The logarithmic curve 
design loads easier... 
dumps cleaner . . . permits 


saves belting 


(3) Bolt-hole placement 
gives better cup balonce ... 


high speeds. (4) Hyperbolic sideboard 
(2) Scientifically formed lip ends permit greater lood 
aids in greater cup copacity capacity without “slopping.” 


First Choice Wherever Grain is Handled 


Your jobber has them, or 
write B. |. Weller Company, 
327 South LaSalle Street, 
Chicago 4, Illinois. 
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DAWSON 73 











The 
LOW-DOSAGE 
Spot Fumigant 





NEMEQUIENTS 






“4 POISON, * 


. 


"ee } 


NOW IN I-SHOT CANS 


just 


in same fumiga- 
tion ports now used: Diseard 
can and move to next point. 
Dawson 73 in two-inch shot 
can carries knock-out strength 
of about a quart of conven- 
tional fumigant. No more 
pouring from shipping con- 
tainers to applicator bottles 
. no wasted time... no 
fumigant lost .. . no broken 
glass. Your costs will be much 
less. Prove it to yourself. Or- 
der case of 48 cans Dawson 
73 today. 


lm 








The “LITTLE 
SQUIRT" 


for MAXIMUM 
MILL 
EFFICIENCY 


There's nothing 
like the “Little 
Squirt" applica- 
tor and Dawson 
73 if you have a large mill. 
Used in many leading mills. 
Cuts costs substantially. Two 
men can fumigate average 
mill in two hours. No equip- 
ment to buy. No initial in- 
Vestment. 















DAWSON'S ° 
Soci whe DAWSON 
Fomigetion te MAUL LE ULUNY: LE 2 
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erles, Etc. 


FERGUSON 
FUMIGANTS 


810 8S. Florissant Rd., 
FERGUSON 21, MISSOURI 


in Canada: Kipp Kelly, Lid., Winnipeg 
and Toronto 
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converted from a bucket « itor sys- able on the market (separators, Cart- 
tem t pneumatic system. The ef- ers, scourers, and, last but not least, 
ficiency f the cleaning house as such, pneumatic cleaning), a good washer 
nat the clean machines, is essential for the separation of 
remained the same stones, sand, and other heavy admix- 
The nliness test was made in tures, but also for the separation as 
the ! way: wheat samples much as possible of infested wheat 
vere tak before the first break and kernels by means of overflow 
put i iss of water. After one The temper bins should be equipped 
nour the water was separated from with automatic inlets and outlets 
-e wm ind filter. The residues The flow of the wheat through the 
were weighed. If we take 100% a8 hing is very important. The last wheat 
the basis for the residues of the wheat entering the bins should be the last 
eparated from the water coming to jeave the bins, otherwise the tem- 
et elevator c ng house, ering time varies, and the moisture 
: so + pneu- distribution in the kernels is affected. 
- a $ house were only vk Further, a de-mixing of the different 
we believe that this uld naturally qualities can be observed. The heav- 
ft a uly affect the ash contem ier wheats would leave the bins first. 
sft It is recognized that cold temper- 
Wheat Preparation ing is necessary in order to bring the 
A ve are on the subject of the moisture content of the wheat to the 
lea house, I would like to say a__ level where it will produce a flour of 
ev is regarding the preparation Commercially accepted moisture con- 
f the wheat. As we k v. it is es- tent. A surplus of moisture must be 
ential f naximum results available in the wheat to take up the 
to have « n wheat going to the first moisture loss during milling, which 
ik roll. It ilso nportant varies between 1 to 2%, according to 
have the best moisture distribu- Climatic and milling conditions. 
h kernel for the best clean The purpose of tempering is not 
eparat f endosper nd bran only to put the wheat up to a certain 
B le Known procedure of clean- moisture ahead of the first break, but 
vith the machines avail- also to permit the added water to be 
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Registered Trade Mark 


Manufactured for more than a century by 


TRIPETTE & RENAUD FILS MFG. CO. 


Sailly-Saillisel and Paris (France) 


Sole Importers for U.S.A. and Canada 


F. H. PAUL & STEIN BROS. INC. 
235 Fifth Avenue New York 16, N.Y. 
Phone: MU 4 (Murray Hill) 6371 


Distributors 


J. K. Howie Co. 
Minneapolis, Minn. 


Capital Corrugating Co. 
N. Kansas City, Mo. 
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readily absorbed by all parts of the 
endosperm, that means by the gluten 


and starch. To attain an even dis- 
tribution of moisture in the wheat 
kernel, a tempering time of eight 


hours minimum is necessary. Temper- 
ing means not only to attain favor- 
able moisture conditions for milling, 
but, particularly in the case of hard 
wheats, the mellowing of the endo- 
sperm. Considerably more time than 
eight hours is required for this proc 
ess. When hard and soft wheats have 
to be milled together, the two types 
should be handled separately. The 
moisture of the soft wheat would be 


7a 
kept lower than in the hard wheat 
The higher moisture in the hard 
wheat will accelerate the mellowing 


of the endosperm to some extent, but 
the time factor is still very important 


Heat Treatment 

Skillful cold tempering improves 
the physical condition of the wheat, 
and good milling results may be ex- 
pected. Nevertheless, the separation 
of the endosperm and bran is still far 
from perfect. With these intention 
the treatment of wheat by heat wa 
introduced. This does not mean tha 
the cold tempering could be elimi 
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SCOURER-ASPIRATOR | 


Grain Cleaning System... 
EFFICIENT «- DEPENDABLE + EFFECTIVE 


* Scourer 


% Actual field results show a concentration of infestation in 
“Entoleter’ -Aspirator liftings 


entocerer 


men 


enTOo.erer 
UR ER ASP RATOR 














The majority of 
these fragments 
were larvae which 
prove that the 
“ENTOLETER” 


SCOURER- 
ASPIRATOR 
is removing the 
hidden infestation 
plus plugs... 
from the kernels. 





scouring. 


% 
2 fragments per 50 grams. 
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The trademork 
“ENTOLETER” is 
your guorontee 
of complete 
satisfaction 


167 Dinwe 


We guarantee that “ENTOLETER” SCOURER-ASPIRATOR . . . effec- 
tively controls internal infestation with a REDUCTION in material lost 
to screenings . . . with desirable polishing action .. . and without over- 


The flour being produced on this mill averages less then 


ENTOLETER DIVISION 


The Safety Car Heat ng 7 Lighting Compar y, tne 


Ave New Have + Co 
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nated. Many tests were made, and 
after long period with unsatisfac- 
tory results at the start, the develop- 
ment of conditioners progressed, and 


today new machines have been on the 
market because there is proof that 
heat treatment of the wheat improves 
milling results if applied correctly. 

It was soon recognized that cold 
tempering in the normal way of 
moisture addition, in two stages, had 
to precede hot treatment. 

Only when moisture distribution in 
each kernel is complete, which oc- 
curs after 8 to 10 hours tempering 
time, should the heat transfer into 
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each grain of wheat take place. The 
free moisture accumulated in the cell 
walls will diffuse into the giuten and 
starch cells under high pressure as a 
result of the temperature rise. Dur 

ing the heat treatment a swelling of 
each kernel takes place, loosening up 
the structure of endosperm. This 
process is not reversible. The heat of 
the wheat should be in very low tem 
peratures, because high temperature 

easily affect the extensibility of the 
gluten, which is not always desirable 
After the heat treatment the grain 
has to be brought back to normal 
temperature, 


By cold air this cooling i 
plished, and, at this stage where the 
transfer of heat from the inside to 
the outside of the kernel takes place, 
it is most important not to hasten 
this cooling process. Too great a tem- 
perature difference between the 
wheat and the cooling air easily re- 
ults in condensation, which affects 
the bran coat and causes sticking of 
the endosperm to the bran. This can 
he observed in the break stocks where 
it is very difficult to clean up the 
pran 

After the cooling of the 


accom- 


wheat a 


further rest of about eight hours is 
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‘Gives Everybody a Place to 
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necessary. The temperature inside the 
kernels is still a little higher than the 
outside, and some time is needed to 
equalize the temperature through the 
kerne! 
the bran loses some moisture, and is 
therefore too dry for grinding. The 
heat transfer from the inside to the 
outside, during the rest period after 
the conditioner, transfers the moist- 
ure from the inside of the endosperm 
to the outside of the wheat, and it 
is then ready for the most favorable 
grinding conditions 


During this cooling process 


Pneumatics in the Mill 

As mentioned before, the advance 
of technology, and a greater knowl- 
edge of aerodynamics, made it possi- 
ble, with different types of experi- 
ment to attain such a high stand- 
ard of pneumatics for the mill, that 
today we can build any type of mill 
in any climatic conditions, and in any 
height above sea level. The main rea 
sons that pneumatics now can be ap 
plied successfully are 

(a) the cyclones are so efficient 
(separation in the neighborhood of 
99.8%) that they trap most of the 
stock carried by the air, thus making 
it possible to send practically dust- 
free air to the filters. %% of filter 
flour is the usual figure in a pneu 
matic mill, compared to at least 2° 
of filter flour in the bucket elevator 
mill. Thi il to keep the yield 
down 

(b) The incredible small- 
ness of the cyclone makes it possible 
to place it 


o-help 
almost 


neatly in any available 
space 


(c) A greater! 
available regarding designs and size 


knowledge is now 
of pneumatic conveying pipes. In par 
ticular, it is realized that the diam- 
eter of these pipes should be relative 
ly small 

The different kinds of stock had to 
be examined in the air streams until 
we found the right ratio between air 
and product, and the right velocities 
Many times the question was asked 
as to how the different particles of 
stocks changed during the conveying 
process. It was necessary to find out 
how the semolina and middlings 
would act as a result of the friction 
In other words, is flour produced and 
what changes result on the surface 
of the different particles if the pneu- 
matic conveying had to be used not 
only for mills (baking 
wheat flour, soft wheat 
flour), but also in durum mills. In 
time all of these questions were an- 


normal flour 
flour, sprin 


swered positively, and pneumatic is 
used for any kind 
tion 


of milling produc- 


The beneficial effects of pneumatic 


handling can be summarized as fol- 
low 

(a) Most effective suction on the 
roller mill because the total air of 


transport enters the machine 

(b) The heat transmitted to the 
through grinding is absorbed 
largely by the air at the source of 
production, and the 
place 


stock 


cooling takes 
immediately 

(c) This cooler stock going to the 
sifter hows better sifting qualities 
the separations are easier and more 
effective, therefore flour is extracted 


more readily 


(d) In turn the cooler stocks fron 
the fter to the rolls have better 
grindi: qualities and are reduced 
into flour with le pressure on the 
rolls 

(e) The repetition of this process 


results in the increased capacities of 
machines and a decrease in mainte- 
nance costs 

(f) The sifters do a much better 
job, and clogging of silk and wire 
cloth is practically eliminated. The 
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ifter also keeps clean much longer. 

(g) The finished products leaving 
the pneumatic mill are cooler, and 
their storing qualities are improved. 
This important for flour bulk 
storage 

(h) Last but not least, infestation 
is reduced to a minimum throughout 
the mill. The cool stocks create less 
favorable breeding conditions, and 
ilso the breeding places, such as 
bucket elevators and horizontal con- 
eyors are completely eliminated 

A big advantage of the pneumatic 
construction is the saving of space. 
In a building the possibility exists to 


icket elevators thus creat- 


eliminate f 


ing more space for machines, and, 
therefore, the capacities can be in- 
creased with the same amount of 
space 
Building Costs Saved 

In case of a new construction the 
building costs can be kept at a mini- 
mum. The building can be adapted 
iccording to the conditions. That 
means, that the buildings can be ex- 


panded noriz yntally, or reduced to a 


two or three floor mill 

In conversion of existing mills, 

t of the work necessary to re- 

del can be done while the plant 
perate most of the material can 
be installed in the free spaces——the 
pipes, f example, along the outside 
walls, the cyclones on the upper floor 
beside the bucket elevator heads. A 
hort period of shutdown would allow 
connectin the pneumatic liftings 
with the ichines from where the 
material is to be conveyed 

An question Is What about 
mproved flour qualities from pneu- 
matic | No specific figures 
have ee! tablished, but in all in- 
tances the pneumatic mill has pro 
duced a better flour according to the 
baker who, after all, are most im- 
portant. The handling of dough, and 
the absorption of water, seems to be 
improved, although, as mentioned be- 
fore, no figures are available 


Through pneumatic conveying in 
the mill expect a better quality 
of flour because less heat produced 
in the endosperm, This reflects from 
the 1 tand by cooler grinding, 
ind we apply less pressure. The glu- 
ten qualit ild be improved because 
le heat ipplied through pressure, 
ind the ticity of the gluten 1s 

1t influenced. This also applies in 
the conditioning where too high heat 
can have bad effect on the wheat, 
ind the gluten can lose its elasticity 
Generally speaking, heat hurts the 
baking qualitie of the gluten. By 
keeping the baking qualities of the 
iuten intact is much i possible 
reflects a to the point that wheat 
vith lower tein could be used 

By « rinding we have a bet- 
ter siftir ind, therefore i better 
eparation of germs, and also of the 
branny particles. Therefore, we have 
cleaner, eventually lower ash prod- 
uct 

Many questions have been asked 
concerning pneumatic conveying. For 
example How much power is re- 
quired How high is the moisture 
lo What the maintenance? With 
ill the experience from building over 
1550 mills ve arrived at the point 
where keep the power very 
low, but it ery difficult to compare 
one pneun mill with another, or 
t i bucket els itor type nill 


Power Consumption 


The pe consumption of a mill 

tallation determined from the 
flow sheet i from the type of build- 
ing. To take the power required per 
grinding unit of raw material and 
form al! pinion is incorrect. The 
power per grinding unit per hour is 
equal to the total power! divided be- 
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tween mill factor, times of grinding 


unit per hour. The mill factor de- 
pends on the flow sheet. If we have 
more, or less, passages this reflects 


can be too high temperature in the 
products, or wrong calculation of the 
air quantity. 


It is our belief from experiences 
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date its operations at the AMF plant 
here and close its plant at Joliet, IL, 
as of July 1, it was announced Feb 
25 by John E. Morrill, Union Ma 


in more or less liftings. For example, 
a mill can have the same capacity, 
but can have 20 or 30 liftings. Natur- 
ally, the mill with more lifts con- 
sumes more power. A mill with five 
floors needs more power than a mill 
with three floors. 

Concerning the moisture loss, we 
can say that in the pneumatic mill 
we have about the same moisture loss, 
or we can call it an invisible loss, as in 
a bucket elevator mill, if not less. If 

‘evaporation loss is too high, the cause 


with pneumatic mills 


to the now old-fashik 
become foolproof and 


tical 


BREAD 16 THE STAFF OF LiFe 


PLANT TO 
RICHMOND, VA 
chinery Co., 


12 years that there will be no return 


vator mill. The pneumatic system has 
, therefore, prac- 
The better mills and the clean- 
er mills are pneumatic. 


subsidiary of 
Machine & Foundry Co., 


chinery president. Union Machinery 
manufactures a broad line of bread 
and roll mixing and makeup equip 
ment 

The move will be made to consoli- 
date Union Machinery's bakery ma- 
chinery manufacturing operations in 
a location where greater expansion 
will be possible. The Joliet plant is 


during the past 


med bucket ele- 


CLOSE located in the crowded downtown 
The Union Ma- area where no expansion of present 
American facilities is possible, Mr. Morrill 


will consoli- noted, 





Scale model demonstrates how new method eliminates guesswork . 





. . lowers cost. 


FUMIGATING BULK GRAIN? 


We can show you how to cut 


Dow’s forced air recirculation process positively 
controls the distribution of methyl bromide in 
silo-type bins. But—seeing is believing! A scale model 
demonstration by Dow’s engineering service will show you 
this important new method of fumigating grain in silo-type 
elevators. You will see every detail of the process which 
sends an even flow of methyl bromide air mixture through 
the grain mass at a given rate per bushel per minute. 
Quick 


eliminates guesswork by making the fumigation of bulk 


uniform . sure... forced air recirculation 


commodities an exact science. And it cuts material costs 


you can depend 


material costs at least 50% 


at least 50 per cent—because controlled distribution of 


methyl bromide means lower dosages. 


Dow has adapted this major fumigation development to 
both silo-type storages and bulk shipments of grain under 
quarantine in freight cars, (It's effective with peanuts and 
popcorn, too.) Let a Dow fumigation technician show you 
how it may be adapted to your present aerating system or 
advise you on the design and installation of recirculation 


equipment for utilizing methyl bromide, 


Write our Fumigant Sales Section, THE DOW CHEMICAL 
COMPANY, Midland, Michigan, 


on DOW FUMIGANTS 




















what's her VERDICT? 
Blue Ribbons or 





Every day thousands of housewives and their families sit 
in judgment on your product. Their verdict . . . blue ribbons 
or brickbats . . . is reflected in your sales charts. 
Each housewife buys your self-rising flour or self-rising corn meal 
because in the proving grounds of her own kitchen, 
she’s learned to depend on your product. Years of 
success have demonstrated its reliability. 


Tamper with your successful formula and she’s quickly 
aware of it. She’ll notice even the most subtle changes. 
When this happens her loyalty wavers. 


There is one sure way of keeping her good will and continuing loyality. 
Buy the ingredients you know are best... like Victor’s dependable V-90. 


For 17 years virtually all the self-rising flour and self-rising 
corn meal made in America has been leavened with V-90. 
It is a proved, successful, reliable leavening agent. 


Don’t risk the reputation of your product. Specify V-90 and be sure. 
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*Coated Anhydrous Monocalcium Phosphate 


VICTOR CHEMICAL WORKS 


155 N. WACKER DRIVE CHICAGO 6, ILLINOIS 
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USDA Cereal Grain Research 


By K. R. Majors 


I want to discuss some activities of 
several agencies of the U.S. Depart- 
ment of Agriculture which devote 
part of their effort to technological 
problems of the soft wheat milling 
industry from two standpoints, One 
is that of technical research related 
to the processing and use of agricul- 
tural materials. The other is that of 
a new program of active liaison be- 


staff. 


tween industries that use farm com 
modities and appropriate 
agencies of USDA. This liaison phase 
is the activity I represent as a mem 
ber of the Federal Extension Service 


Research on the technical 
of converting agricultural 
into food and industrial products has 
long been one of the 


MILLER 
USDA. The past 20 years, however, 
have brought considerably more em- 


phasis to this part of the agricultural 
picture. Technical factors which af- 
fect usage of a farm commodity can 
have their origin in any stage of the 
crop’s histor y—in the production 
marketing or storage phase, 
or the processing phase. For this rea- 
on, there must be more than one re- 
earch agency in the department to 
cope effectively with the wide range 
of problems encountered in bringing 
a crop from the ground, through mar- 
keting channels and through the 
plants or mills of commercial pro- 


research phase, 


aspect 
materials 


functions of 











A Message 


om deal for which to 
riends in the milling industry, 
confidence in the DAY organization.” 


A. B. OSGOOD 
PRESIDENT 





Since 1881 The DAY Company has specialized 
in engineering, manufacturing and installation of 
dust control systems for flour mills, and in later 
years bulk flour storage facilities. We take pride 
in having served the milling industry for three 
quarters of a century, We also point with pride 


@ Complete Dust Control Systems 


@ Dual-Clone Dust Separators 


@ industrial Exhaust Fans 






DUAL-CLONE 
DUST 
SEPARATORS 


“AC” DUST 
FILTERS 











Engineers and Contractors for: 
@ Pneumatic Conveying Systems 
@ Pneumatic Car Loading Systems 


@ Type "AC" and "RJ" Dust Filters 


@ Horizontal Storage Bins 
DISTRIBUTORS OF ROBINSON PNEU-SPOUT 


The DRY Company ££ 


822 Third Ave. N. E., Minneapolis, Minnesota 
IN CANADA: P. O. Box 70E, Fort William, Ontario 
BRANCH PLANTS in Buffalo, Ft. Worth, Toronto, Ontario 
Representatives in Principal Cities 





of Thanks 
to the Milling Industry 


In 1881, when the United States numbered only forty states, The DAY Com- 
pany was organized to serve the dust control needs of the milling industry. This 
year, 1956, marks The DAY Company’s seventy-fifth birthday. We believe a 
company which has the rivilege of observing their Diamond Jubilee has a 

. thankful. In appreciation, we say to our many 
‘our most ‘ 


sincere thanks for your continuing 


R. E. GORGEN 


VICE PRESIDENT 


to the fact that DAY products have kept pac« 
with the newer and better milling processes 
throughout the years, For satisfaction and per- 
formance backed by a seventy-five year reputa- 
tion, remember, there is no substitute for DAY 


experience 


@ Bulk Storage Facilities 


@ Unit Dust Controllers 

@ Spouting and Leg Casings 
® Vertical Storage Bins 
UNIT 

DUST 
CONTROLLERS 





BULK STORAGE BINS 
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EDITOR'S NOTE: The accom- 
panying article is an excerpt from a 
talk given before the recent Louis- 
ville meeting of the National Soft 
Wheat Millers Assn. by Mr. Majors. 
An extension grain utilization spe- 
cialist with the Federal Extension 
Service, U.S. Department of Agri- 
culture, Mr. Majors is stationed at 
the Northern Utilization Research 
Branch, Peoria, Ill. 





cessors, on to the ultimate consumer. 

The soft wheat milling industry has 
the active interest and the valuable 
cooperation of USDA's Soft Wheat 
Quality Laboratory located at Woos- 
ter, Ohio. 

Within the department’s research 
organization there is another activity 
of similar importance to your indus- 
try carrying out investigations on 
cereal grains. This activity is known 
as utilization research and has as its 
broad objective the increased and 
more efficient use of commodities pro 
duced on U.S. farms 

Utilization research carries out its 
mission by finding new uses for farm 
commodities—by developing new or 
improved products from agricultural 
raw materials. Problems in process- 
ing techniques are studied. Processing 
procedures for new products are de- 
30th laboratory and pilot-plant 
facilities as required are employed to 
provide data which lead to more efli- 
cient and economical processes, either 
by improving yield or quality of the 
products, or by simplifying the pro- 
cedures or equipment used 


vised 


Four Laboratories 

This program is carried on in four 
regional called utiliza- 
tion research branches located in 
four sections of the U.S. These lab- 
oratories are quite alike in several 
ways, such as physical structure, or- 
ganization, size of staff and method 
of operation. The «major difference 
lies in the commodities that are as- 
signed to each branch for investiga- 
tion. Considerable research on cereal 
grains is done at the Northern Branch 
in Peoria, Ill. Current investigations 
there on grain include wheat, corn, 
grain sorghums and oats. The West- 
ern Utilization Research Branch, lo 
cated at Albany, Cal., near San Fran 
also conducts research on 
wheat, and includes rice on its pro- 
gram. Rice research is carried on also 
at the Southern Branch at New Or- 
The Eastern Branch, situated 
at Philadelphia, has not been assigned 
work on cereal grains 

The Peoria laboratory has a staff 
of around 200 technical personnel 
that are doing research on 
grains, several important 
primarily soybeans and flaxseed, grass 
forages, and a group of crop residue 
materials, which are labeled agricul- 
tural residues. These residues include 
wheat and other cereal straws, corn 


laboratories 


cisco, 


leans 


cereal 


oilseeds, 


cobs, sugar cane, bagasse, and similar 
materials 


The research staff is made up of 
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chemists, bacteriologists, 


cal ¢ ineers and several other 
? 


profe nal categories. These various 
pecialist be teamed up to attack 
effect tl different technical 
blem metimes quite complex, 
t ire encountered in the research 
the particular commodities as- 

ed the Northern Branch 
rhe w range of new products 


1 technic levelopments that can 

é ut of laboratory research 
relatively limited number of 
ultura iterials can be illus- 
trated by few results and accom- 


plishments. In the field of fermenta- 


t whicl closely related to in- 
dustrial utilization of grain and grain 
by-product there is the Northern 
Br I levelopment of the method 


commercial production of peni- 
li ind of new methods for vita- 
ns B, and By» production; all proc- 
‘ ure ictive commercial use 
? 
Manufacture of industrial alcohol 
hether sound or dam- 
i in essential proce during 
W ld W I] was directly bene- 
fited by earch done at the Peoria 
i ’ ? 
4 comme il process for making 
portant medical product, dex- 
ch 1 a blood plasma ex- 
pander, was worked out at the lab- 
ratory fr the fermentation of 
nple table sugar with bacterial 
7 ini ited from i bottle of 
wiled t beer. Corrugated con- 
ta er | 1 made from wheat straw 
} her nproved in quality and 
trength. These are just a few of the 
research results that have come from 
tl Northern laboratory 
Wheat Work 
I int to review briefly some 
f the heat work at the Western 
Northe Branches, with some 
pe rn tion of the Northern 
Brancl t wheat research pro- 
Past 1 current utilization re- 
on wheat have in- 
led probien related t the in- 
ers, bakers and others 
the cere rain industry. The in- 
t t e involved soft, semi- 
| nd rd wheats 
At f Vestern Branch in Cali- 
I t procedure ire being 
letern ed for the commercial freez- 
rage and thawing of 
bakery product Work to date has 
1 t t entirely with bread, but 
t tions are now being extended 
t eet b I goods 
The West Branch work on 
parboiled wheat, or bulgor, has pro- 
led i tion very helpful in the 
production and quality preservation 
f this f 1 product, one which is not 
et 1 vell known in th country 
Bi ! entially parboiled wheat 
vhich ( dried, polished to re- 
yst f the outer bran cover- 
1 < rsely ground. The final 
product retains much of the nutri- 
tional i f the whole kernel, par- 
ticular t! tamins normally lost 
the bran. Preparation 
for rvil | r is much like that 
for rice but as it has it vn dis- 
tinctive fla t adds to the iriety 
I vheat can be ised as 
t ti ( i laborator tudies 
have bee lucted als« wheat 
jor protein nponent 
vheat. The effect of oil iturally 
ent the kernel on the baking 
properti wheat flour has been 
estigated. Water-soluble constitu- 
ents in the wheat flour also have 
heen exar ed to find their role 
n baking quality. This typ. infor- 


bit by bit to that of 
workers of the coun- 
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try, will help to solve the basic causes 
for good and poor baking qualities in 
the various wheats 


Research on Gluten 

Research on wheat gluten is being 
carried on also at the Northern 
Branch in an effort to provide infor- 
mation needed not only in regard to 
baking properties, but also in the de- 
velopment of new and improved uses 
for wheat and wheat products. 
Methods are being sought for obtain- 
ing different gluten fractions from 
wheats of widely differing baking 
quality. Such methods are needed for 
fundamental studies of the physical 


and chemical structure of wheat glu 
ten protein 

Rapid and efficient tests are being 
sought to estimate the extent to 
which wheat gluten is damaged, or 
denatured, by different separation 
procedures or other treatments. Such 
tests are important because it is es 
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sential to know whether the proper 
ties exhibited by various protein frac 
tions isolated from a wheat are the 
native or inherent properties or are 
the result of changes wrought by 
procedures used to obtain those frac- 
tions. A study is being made of the 
possibility of using the powerful re- 
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search tool, the infrared spectropho- 
tometer, to aid in determining the 
physical and chemical structure of 
wheat gluten. 

With considerable attention being 
devoted to finding more industrial 
uses for wheat gluten, a practical 
commercial process to meet an antici- 
pated inerease in gluten demand will 
be a major requirement. Previous re- 
search on a means of separating glu- 
ten and starch from wheat resulted 
in a practical method, called the bat- 
ter process, which already has found 
considerable use in providing wheat 
starch and wheat gluten for indus- 
trial and feed purposes. 

However, a more practical type of 


THE NORTHWESTERN 


research is now under way. It is de- 
signed to improve the procedure by 
developing a more economical and 
efficient separation of starch and glu 
ten from ground whole wheat and 
low-grade wheat flour. Current 
studies are providing engineering 
data and operating conditions for a 
better process. 

Tests for determining milling prop 
erties of a variety of wheat at an 
early stage in the breeding program 
have been a subject of research at 
both the Western and Northern 
Branches. The California laboratory 
has demonstrated that milling prop- 
erties of Pacific Northwest wheats 
are related to their content of a par- 
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ticular chemical constituent—a gum- 
like carbohydrate material. A rapid 
chemical test has been developed to 
determine how much of this material 
is present in small samples of wheat 
consisting. of only three or four ker- 
nels 

Among established varieties, wheats 
containing relatively much of the 
gumlike material were found to be 
those difficult to mill—those which 
gave poor flour yields and reduced 
the milling capacity. Wheats con- 
taining little of the material milled 
quickly, with good yields of flour. 
This test provides a method for ex- 
amining new wheat selections for 
milling quality very early in their 
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development so that loss of time and 
effort involved in increasing selec- 
tions unsuitable for milling can be 
avoided. 


Evaluating Millability 

Investigations at the Northern 
3ranc h have shown that milling 
quality of Pacific Northwest wheat is 
related also to other characteristics 
of the kernel which provide means of 
evaluating millability. Microscopic 
thickness of cell walls in the starchy 
part of the kernel is found to be re- 
lated inversely to the milling quality 
of the variety, regardless of the year 
or station where grown. In other 
words, the thicker these cell walls, 
the poorer the milling quality. 

A certain group of water-insoluble 
substances (certain hemicelluloses) 
were found to make up a greater 
amount of the material in these cell 
walls in excellent milling varieties 
than in those of poor milling quality. 
The thicknesses of various bran layers 
of a wheat kernel, measured micro- 
scopically, appeared to have no rela- 
tion to the milling quality of the 
wheat. This series of investigations 
has laid the first foundation for micro- 
scopic chemical and structural studies 
of the wheat kernel to relate these 
characteristics to milling quality. 

Research to determine the micro- 
scopic structure of kernels of mature 
hard wheat of selected varieties is 
under way at the Northern Branch. 
Photomicrographs photographs of 
what you see under the microscope— 
that are being made of all significant 
findings will be made available to 
wheat processors and others through 
publications and presentations. This 
type of information will be similar 
to that on corn kernel structure pro- 
vided by the laboratory to the corn 
processing industries several years 
ago. Over 3,000 individual kernels of 
wheat will have been studied by the 
time this project is completed, ex- 
pected some time this year. Over 400 
photomicrographs will have been re- 
corded 

Kernel Structure 

An investigation on the soft red 
winter wheats of the Northern Re- 
gion is being initiated by the Peoria 
laboratory to find the relationship of 
wheat kernel structure to milling 
quality. The microscopic work for this 
project will be done under contract 
by the department of botany and 
plant pathology, Ohio State Univer- 
sity, at Columbus. Differences in mic- 
roscopic chemical and structural na- 
ture of the kernel will be related to 
differences in millability to provide 
the information required in develop- 
ing simple methods of evaluating 
milling quality on very small samples 

Processes used in the wheat and 
corn milling industries depend upon 
the preferential fracture of the grain 
kernel along certain structural lines. 
Information derived from the micro- 
scopic study of details of kernel struc- 
ture and chemistry may be expected 

(Continued 


on page 18a) 
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The Influence of Changing 
Weather Conditions on Milling * 2. 


EDITOR’S NOTE: In some areas 
of the U.S. rather marked tempera- 
ture changes occur within short pe- 
riods of time, creating somewhat of 
a problem in milling operations. Mill- 
ers facing such a problem will be 
interested in the accompanying arti- 
cle translated from the German pub- 
lication “Die Muellerei.” 

The mil located near the North 
Sea in Germany observe tempera- 
tures and relative humidity of the 


atmosphere far more carefully than 
nland mills do. Caused by the tide, 
veather changes occur much faster 
within a few hours sometimes 
The accompanying chart shows a 
period of changing weather and its 
nfluence on wheat tempering and 
ling i bserved at a large mill 
As can be seen from the chart, 
heat conditioners are used for the 
temperi! process, two conditioners 
for imported (hard) wheat and one 
iditioner for domestic (soft) 
wheat. The different moistures, test 
weights and other characteristics of 
the wheat ahead of the washers are 
not given. However, it is obvious that 
pite f the continuously chang- 
ing weathe! the wheat moistures 
are rath iniform after the condi- 
tione! this although each condi- 
tioner had to be set differently. (It 
has to be mentioned that the given 
moisture on the conditioner is in no 


relation to the wheat-to-rolls mix for 
the respective period of time.) 


Cleanir ind tempering of wheat 
ire generally not as sensitive against 
weather changes as the milling itself. 


However, this means that all per- 
sons responsible for these operations 


have te ve on the ball” and have 

know the facts and meanings of 
washin ind tempering, the latter 
done eithe by conditioner or dif- 
ferent tempering processes 

Following the schedules, prepared 
by the milling and laboratory depart- 
ment, failures in the preparation of 
wheat ar ery seldom. All factors 
such as different treatment for dif- 


ferent wheats, weather changes, etc., 
must be handled with the adequate 
skill. The different factors can be ad- 
justed and if necessary can be equal- 
ized 


Quick atmosphere changes show up 
much more in the milling process 


tself. Adjustments can be made by 
changing the moisture of the wheat 


to the roll However, by reason of 
uddenly changing weather conditions 
and technical limitation, not always 
full use of these possibilities can be 
made 


The chart shows satisfactory per- 
formance between weather and wheat 
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Changing Weather and Its Influence on Wheat Tempering and Milling 
Conditioner 
No. 1 & 2 No, 3 
(imported (domeatt 
remp Re Wheat Standard wheat) wheat) 
| humidity to lle flour Moisture at outlet 
8 ry 48 16.4 15.0 16.2 16.3 
8.29 pom ‘ ‘ 16.4 15.0 16.4 16.2 
no further moisture increase was : yan 61 M : 16.4 ie 2 16.4 
; 00 an a0 Se 4.4 4 
made—which turned out to be right. » ) 2 ‘ ; 1¢ 18.4 16.8 16.2 
* " N 1:0 0 i ‘ 1.3 | Uy 
Furthermore, a wheat moisture of 5.30 ot : + He laa ys 
16.8 or 17% would have affected §-30 p00 p.m ee ‘ 14.1 15.2 16.8 16.6 
‘ l An 16.0 15 16.2 14,2 
proper grinding and would have 8-31 m 9 15.8 15 16.2 16.2 
) 1 9:00 a.m ‘ 15.4 16.¢ 16.4 17 
called for a change of roll settings ++ 1:00 Dn ; Loy aa vir a> 
throughout the mill e°st 5:00 p.n $2 ‘ 16.6 14.8 16.4 idle 
It has been shown quite often that 150 pairs of rolls, It is more eco ture since the flour goes to bulk 
it is not advisable to change the run nomical in these cases to wait for storage and can be blended accord- 
of a mill in view of a sudden at- the next weather change and to com ingly. Thus the loss of 0.2% flour 
mospheric change, especially with pensate then with some higher mois- moisture can be made up easily 








to roll moisture. Maintaining the 
moisture standard of the flour (not 
to be below 15%) failed, however, 
at the last two readings of the chart 
There, within a few hour the tem- 
perature rose from 68 to 82° F.. and 
the humidity dropped from 60 to 
38%. The wheat to roll moisture was 
increased in time from 15.9 to 16.6% 
but was not sufficient to keep the 
noisture of the standard flour up 
te 15¢ 

Expecting the next char of tide, 

i | ’ “ 
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Nail Injuries Can 
Be Dangerous 


The control of nail injuries in the 
grain industry is a serious problem 
that demands a lot of attention not 
only from the management but also 
from every employee, An analysis of 
accidents in the industry shows that 
10% of the aecidents were caused 
by stepping on or striking objects, of 
which 7% were sharp objects such 
as nails 

This warning is conveyed in a re- 
port prepared for the National Safety 


ance, Chicago. 


and frequently 


protruding nails 


THE NORTHWESTERN 


Council by Robert L 
Engineering Dept., 


The problem is one which must be 
attacked as soon as the boxcars are 
first spotted on the siding at the ele first from any regular walkway o1 
vator, Mr. Moore advises. The cars 
may have been used to carry various 
kinds of commodities or equipment 


nail boards and blocking that have 


Even though your 
have good intentions regarding nail 
hazards, care must be taken to in 
sure that blocking and nail boards An employee can 
will not be thrown to the ground out- 


MILLER 


Moore, Safety side the cars 


It might be possible 
Kemper Insur- 


for a two-by-four to be partially con- 
cealed by a burlap bag or even by 
weeds 

Scrap lumber should be removed 
path leading to the area where grain 
door boards are stored. Nails should 
be pulled out or the scraps carried 
to another area and burned, Some 
elevator owners regularly burn all 
trash, rubbish and scrap in a wire 
basket far enough removed from all 
buildings that no fire hazard is 
created 


delivered with 


employee may 


unsuspectingly 
step on a nail board that has been 
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INSIDE SCIENCE 


The Vital Story of 


MACARONT EYRICHMENT 


by Science Writer 


This is the fourth article in a series devoted to the story of cereal enrichment 







Dramatic results have been re- 
corded about the value of en- 
richment in improving health. 
From the United States, the 
Bataan peninsula in the Philip- 
pines, Newfoundland and many 
' other parts of the world comes 
word of the great benefits which result from enrichment. 


For years, some forward-looking manufacturers of 
macaroni and noodle products have used enrichment to 
make their good foods better. They know that enrichment 
restores important vitamin and mineral values which are 
unavoidably lost in milling, and they recognize their 
responsibility to provide the greatest health-building 
benefits for the public, 


Enrichment is really a simple process. It adds the fol- 
lowing essential elements to the food during manufacture. 


Thiamine—also called vitamin B,, This vitamin helps 
to build physical and mental health, It is essential for 
normal appetite, intestinal activity and sound nerves. 


Riboflavin—also called vitamin B,. This vitamin helps 
to keep body tissues healthy and to maintain proper 
function of the eyes. It is essential for growth. 


Niacin—another “B” vitamin, is needed for healthy 
body tissues. Its use in the American diet has done much 
to make a serious disease called pellagra disappear. 


lron—is a mineral used in all enrichment. It is essential 
for making good, red blood and preventing nutritional 


anemia, 


Products made from semolina may be enriched by two 
methods, One uses small square wafers which contain 
all the vitamins and iron necessary to enrich 100 Ibs. 
The wafers break up in a small amount of water which 
is then added to the paste. For manufacturers who use 
the continuous press method, 
a powdered concentrate of 
the vitamins and iron, called 
a premix, is available, This 
is added by a mechanical 
feeding device. 


*Macaroni i: used bere in the ypenerie 
sense. Liincludes all alimentary pastes? 
macaroni, spaghetti, pastina, noodles, 








These are the minimum and maximum levels, in milli- 


grams per pound, required by the Federal Definitions 
and Standards of Identity for enriched alimentary pastes. 


Min. Max. 
Thiamine (vitamin B,).............. 40...... 5.0 
Riboflavin (vitamin B.)............+. L7...... 2.2 
ARE ree rrr re oe Se 34.0 
DM cise caecveverabe Mabbestbbawee’s ee 16.5 


NOTE: These levels allow for 30% to 50% losses in 
kitchen procedures. 


Nowadays scientists are able to “build” duplicates of 
many of Nature’s essential complexes in the laboratory. 
This has happened with many vitamins. First the chemi- 
cal composition is learned and the pure substance is 
isolated. Then a “duplicate” is made which is identical 
chemically and biologically with Nature’s product. A 
vitamin is a vitamin regardless of its source just as salt 
is salt whether it comes from a mine or is evaporated 
from the sea. So efficient is large scale manufacturing 
that vitamins are sold at a 
lower cost than if they were 
extracted from natural 
sources. Py 


The Hoffmann-La Roche 
people, who produce a 
good percent of the vita- 
mins used in enrichment, 
use amazingly complex 
processes with scientific 
production controls. This 
requires modern, special 
equipment filling whole 
buildings, each one a city 
block square and many 
stories high. 





The combination of scientific research, thorough know- 
how and mammoth manufacturing processes—plus the 
far-sightedness of leaders in the macaroni industry—is 
helping vitally to make good macaroni products better. 


This article, reprints of which are available without 
charge, is published as a service to the macaroni industry 
by the Vitamin Division, Hoffmann-La Roche Inc., 
Nutley 10, New Jersey. In Canada: Hoffmann-La Roche 
Ltd., 286 St. Paul Street, West, Montreal, Quebec, 
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Walter Conway 


SALES MANAGER—Walter Conway 
has been named sales manager for the 
Bemis Bro. Bag Co. flexible package 
plant, Chicago, it has been announced 
by H. C. Davis, a Bemis director of 
operations. Mr. Conway has been with 
Bemis since 1945, doing sales work 
with national accounts in the New 
York general sales division. The flexi- 
ble package plant, which until its re- 
cent merger with the parent company 
was operated as a subsidiary of 
Bemis, will move early in 1956 to 
new quarters in Terre Haute. Ind. 





carelessly thrown from a boxcar. Em- 
ployees should be urged to wear shoes 
with good soles, and preferably shoes 
with safety toes. 

Finally, the control of nail injuries 
actually is accomplished by a pro- 
gram of disposing of nail boards or 
of pulling the nails, and by a “good 
shoe” program pushed by manage- 
ment. 

temember, Mr. Moore concludes, if 
a nail injury does occur it is very 
important that first aid and tetanus 
shots be given. A nail injury is al- 
ways dangerous since it is a puncture 
wound that closes immediately. 


——GREAD 1S THE STAFF OF LIFE 


Purina Sets Dividends; 


Elects Two Directors 


ST. LOUIS Two quarterly divi- 
dends of 75¢ a share on common 
stock were declared at a meeting of 
the Ralston Purina Co. board of di- 
rectors here Feb. 20. The dividends 
will be payable on March 12 and June 
12 to stockholders of record March 1 
and June 1. 

At the same time, two new direc- 
tors were elected, expanding the com- 
pany’s board of directors to nine 
members. The new directors are Ran- 
dolph P. Compton, partner in the 
firm of Kidder Peabody & Co., New 
York, and Harold H. Helm, board 
chairman and chief executive officer 
of the Chemical Corn Exchange Bank, 
also of New York. Their membership 
on the board will become effective at 
the board’s June meeting. 





@READ 1G THE STAFF OF Lirt — 


Winter Grain Mite 


COLLEGE STATION, TEXAS 
Spotted heavy populations of winter 
grain mite are reported in many fields 
of small grain in Denton, Cooke, 
Grayson, Fannin, Hunt, Navarro, 
Falls and 


McLennan counties in 


| Texas. 
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STRONG KANSAS WHEAT 


(Continued from page la) 





The thing that impresses the writ- 
er is that these two progressive farm- 
grown it, one for 32 years 
other for 15 years, and 
had any idea that it was a 
uten booster type wheat that 
would have at any time during the 
past four carried a cash pre- 
mill point. The vari- 
unblessed by the Kan- 
College although it is in- 
uded in its testing operations. 
First testing of this wheat was 
done in 1954. In 1955 a larger qual- 
ity testing program was set up and 


er nave 
and th 
neitne! 


nign 


years 
mium at any 
ety is as yet 


is state 


it the present time it has been sub- 
mitted to ten of the best mill labo- 
ratories in the southwestern hard 

inter wheat belt, asking that it be 
tested with special emphasis being 


laid or 


how it performed as a blend- 


1g wheat. All reports were of the 
upe variety and so enthusiastic 
is been the reception that they 
hould be tempered a little with the 
thought that the present day need 
for stror gluten has made all the 
mil in the Southwest ery con- 
scious of strong booster type wheats 
Five year igo the situation would 


entirely different 


Good Points 


has run 13 plus in protein. On ex- 
perimental milling it has milled with 
a low ash and good patent flour 
color. This is an excellent feature 
to have in a high protein wheat. 

2. Blending properties excellent 
On blending 10% of this wheat with 
the ordinary short mixing time 
southwestern hard winter wheat of 
1955, it makes a noticeable differ- 
ence. Twenty-five per cent makes a 
flour as strong as is being shipped 
from the Southwest this year. The 
present practice of blending is to se- 
lect the strongest southwestern win- 


ter wheats and then to boost them 
with from 25 to 50% of imported 
wheat from Nebraska, Wyoming, 


South Dakota, North Dakota or any- 
where you can find it. When this 
large percentage is used the past 
familiar characteristics of southwest- 
ern flours are lost in the bake shop. 
True, we add mixing tolerance, but 
we have lost the mellow gluten that 
made southwestern flours desirable to 
the baker 

3. The wheat stools flat and close 
to the ground. It seems to be winter 
hardy and seems to stand dry weath- 
er. One grower who had raised this 
wheat several years reported on the 


straw 
“out 


heart (and pocketbook) 

7 Fifteen per cent seeded acreage ter 
plus what good wheats we have would 
make a decided improvement by al- 
lowing mills to boost their mill mixes 
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wheats that do not bake as well as with Kansas wheat instead of out- 
we need them to bake, and our pres- of-state wheats that carry a transit 
ent late wheats are also short in penalty 
mixing tolers , ‘ 

ming ‘erenc Seed Distributed 

5. Comes up quickly, has good me 
ground coverage, leafy foliage, heavy lhe present program has been to 


distribute the seed wheat to 53 grow- 
ers located from Tripp County, South 


All of these things would help 
where the winds blow and the 


dust flies.” Dakota, to Whitewater, Kansas, to 

6. Good test weight, dark hard Waketa, Okla., in the south and as 
vitrous kernels, hard to bleach far west as Garden City. These seed- 
things dear to any wheat farmer's ings are on a limited scale, Each 


grower has been contacted on a win- 
survey (see accompanying illus- 
tration) and this spring another sur- 
vey will be made and after harvest 
samples collected and again be 





A \) AA, NA, N\AAA WAAL 


Explosion-Free 








)) Housekeeping for 
.»» MILLS and 
ELEVATORS 














We have been over some of the bad Winter survey, “Produces well, stands 

points of this wheat—-now to talk hot weather and fills regard'ess.” 

ibout some of the good points 4. Harvests late. This could be 
] The past two years this wheat the wheat to replace our present late 
Date Color of plant: green......... ... brown 


Crop preceding 
elephone number Soil 


Did HARVEYLAND stool flat... 





.Date of seeding. 


growth to prevent wind erosion 


end us a one ounce sample of this soil. 


Did it set both top and secondary roots... 
How does it compare with other wheats. . 
Did it have enough fall 

On summer fallow or continuous cr« 
Amount seeded per acre........+.. 

PION SOGRROR. occ rc cccccsseceneaen 
Would you in the future 

Comments (both good and bad)..... 


moisture at time of seeding........ 
No. of acres seeded........... 


J. ae 


ea eee ye oe 


( 








SURVEY—Growers of Harveyland seed were subjected to a searching survey. 
Illustrated is the card used to obtain detailed information. 


BEST 


No problem to keep 








PRICES FOR THE BEST 
QUALITY MILLING GRAIN... 


KEPT IN TOP CONDITION WITH 


HOT SPOT DETECTOR SYSTEMS 








grain in top quality. 





HOT SPOT DETECTOR, 


214 THIRD STREET 


milling grain at top : 

quality by knowing con- leee P ] 
dition of grain; guiding @ee 

safe storage operations e*@ee — 
through temperature 

control to prevent spoil- 

age. Our systems detect 

slightest heating caused by moisture, insects, dirt . . . keeps 





INC. 


DES MOINES, |OWA 








e Now you can not only speed up your 
housekeeping, but you can do it better and 
in complete safety with a MuLTI-CLEAN 
H-500 Explosion-Proof Industrial Vacuum 
Cleaner. 

Underwriters’ Laboratories have ap- 
proved the H-500 for Class I, Group D, 
and Class II, Group G locations, This 
means you can vacuum-clean without 
danger of fire or explosionin and around 
elevator boot pits, grain storage bina, mil- 
ling machinery...in fact, in all locations in 
mills and elevators where the atmosphere 
contains explosive vapors or grain dust. 








EXPLOSION-PROOF ATTACHMENTS are available for every cleaning 
job from floor to ceiling. The H-500 will cut all your cleaning costs to 
a minimum no matter how large or small your operation, 


WHY THE H-500 IS EXPLOSION-PROOF 


. Totally enclosed motor, universal type, 
% hp, 115 V. 


. 40-ft., 14-gauge, 3-conductor cord of 
heavy-duty neoprene rubber. 


6. Mounted on 4, ball-bearing, swivel type, 
explosion-proof casters fastened to band 
around tank, 


nN 


7. 10'«1Y2" easy-flex aluminum hose, 


— 


. Heavy-duty Crouse-Hinds explosion-proof 
switch, 


4. Aluminum tank holds 10 gals. liquid, 1 
bu. dry material. 


8. Curved aluminum wand, 


9. Spark-resistant brushes of special fibre 
or bronze wire mix, 


10. All other parts and accessories of spark- 
resistant brass or aluminum, 


aw 


. Static-free bronze wool 3-layer filter. 


Fill out and mail the coupon now for further information. 





>. 






















a 





MAIL COUPON TODAY! 





a 


MULTI-CLEAN 


' 

MULTI-CLEAN PRODUCTS, INC., Dept.mMP-36 5 
2277 Ford Parkway, Hi. Paul 1, Minn. ; 
Gentiemen Send me complete information on the, ‘ 
Explosion-Proot Vacuum Cleaner ‘ 
Explosion-Proof Floor Machines ‘ 

L) Weed floors ( )\Concrete floors } 

' 

Nome Title : 
Firm ; 
‘ 

Address ' 
' 

City Jone State ; 


Kee emma mmnamad 
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checked for gluten quality and mix- 
ing tolerance 

TI whole project has been pushed 
by Murray Ross, president of Ameri- 
can Flours, Ine. He has enlisted the 


sid everal friends to find out 
mor ibout this wheat, and after 
the heat harvest this summer and 
the testing has been completed, and 
the nter surveys studied, much 


more will be known about this Har- 
veyland variety of wheat. Should the 
highly dramatic results of the past 


two years be substantiated, as Mr. 
Ross aptly puts it, “It is like rescu- 


THE NORTHWESTERN MILLER 


ing a great old bull from the stock t is 
yards.” 

This article is not being writter 
with the idea of trying to sell th 
mills on this wheat. All mills over 
the country are conscious of the 
qualities desired by the baker. Thi 
is merely a summary of one smal 
project to try and bring up needs 
of more mechanical tolerance in 


years ahead 
Some of our present 


ind Influence Bakers’ 


desirable characteristics liked by the 
baker. 


er quickly information on the field 


characteristics of this wheat and if tolerance 


possible make this 


available for future wheats in 


an added boost to “Maks 


Lo 


uch as Ponca, Triumph 
southwestern wheat and retain the and Concho some cross could 
worked out to eliminate the present 
weakness of Harveyland 
The immediate problem is to gath to retain a large proportion 


wheat 


parentage 
the 


needs 
Friends 
put 
Kansas at the top in wheat quality 
Surely with all our good varieties 


Comanche 


be 


and 
of its 
high gluten quality and long mixing 









BUHLER PNEUMATIC is used in more mills and 
cleaning houses all over the world than any other 
pneumatic system. The experience gained by 


for the most profitable Pp N E 





Cyclones, double 
separators ond air locks of 


Buhler Pneumatic System 


BUHLE 


Buhler through those installations assures you of 


the utmost in the following advantages: 
CONSIDERABLY LOWER FUMIGATION COSTS 


GREATLY REDUCED FIRE HAZARDS 


LESS SUCTION FLOUR 


INCORPORATES ROLL AND SIFTER SUCTION 


The Buhler Pneumatic has greater flexibility in in- 


BETTER SANITATION COOLER STOCKS 
SAVINGS IN SPACE 
LOWER COSTS OF MAINTENANCE 
LOWER LABOR AND OPERATING COSTS 
LESS GRINDING HEAT 


LOWER MOISTURE LOSS 


stallation and operation. Equipment can be placed 
for most efficent operation without regard to 


straight-line conveying. It is used in combined 
horizontal and vertical conveying systems . . . and 
can be successfully adapted to existing flows. 
The world-wide trend is definitely pneumatic. 
A Buhler Pneumatic System almost unbelievably 
improves the appearance and the housekeeping of 


24 KING ST. WEST 
TORONTO 1, ONTARIO 


Buhler Brothers Division 


any mill. Discover how easily you can convert your 


mill with a Buhler system. Write for full details. 





434 SYNDICATE BLDG. 
MINNEAPOLIS 2, MINNESO TA 








Engineers for Industry Since 1860 


BUHLER BROTHERS (Canada) LTD. 


SPROUT, WALDRON & CO., INC. 


26 LOGAN ST., MUNCY, PENNSYVANIA 


BUHLER BROTHERS, INC. U.S.A. 


FL/378 
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USDA RESEARCH 


(Continued fror page l4a) 





to provide the basis for new milling 
machinery and new milling tech- 
niques. Such changes would be ex- 
pedited when founded on an intimate 
knowledge of the kernel structure 
Milling operations, including temper- 
ing, can be improved on a scientific 
rather than empirical basis when de- 
pendence of the operation on kernel 
structure or composition is better un- 
derstood 

Of importance to wheat millers is 
the question of ash content of flour 
The baking industry uses ash content 
in its flour specifications to insure re- 
ceiving flour of the desired grade, or 
per cent extraction. The miller knows 
that flours of the same extraction 
may differ widely in ash content be- 
cause of initial differences in mineral 
content of the wheats. Some cereal 
chemists have found that distribution 
of minerals within the kernel may 
vary 

Research has been started at the 
Northern Branch to develop a simple 
rapid laboratory method for the di- 
rect determination of bran in wheat 
flour as a means of indicating milling 
efficiency tesults from a new test 
will be compared with those of the 
present official ash determination, 
and the relative merits of the two 
tests as reliable methods for indicat- 
ing extraction will be established 

From my foregoing discussion of 
the Northern Branch’s wheat re- 
search projects you will have gained 
a general idea of some of the research 
facilities at the Peoria laboratory 
that can be brought to bear on prob- 
lems of wheat milling. A few more 
can be enumerated. Besides the usual 
grain cleaning, grading and sampling 
equipment, including a barley pearler 
for determining pearling index, the 
laboratory has a Buhler-type experi- 
mental flour mill and a well-equipped 
baking laboratory 


Extension Service 
Up to this point I have been speak- 
ing of utilization research to develop 
new and improved uses for wheat 
Although there are other activities of 
USDA that contribute to the techni- 
cal advancement of the grain process- 
ing industries which could well be 
mentioned, I want to add a few words 
now about the part the Federal Ex- 
tension Service plays in this field as 
a member of the USDA team 
This agency has initiated a new, 
positive program of disseminating in- 
formation dealing with USDA's tech- 
nical developments in grain and cer- 
tain other commodities direct to ap- 
propriate industrial and processing 
groups. As a sort of liaison represen- 
tative in the field of cereal grain 
utilization, I am responsible for as- 
sisting in bringing about a more rapid 
and widespread awareness in the 
grain processing industries to useful 
technical findings derived from re- 
search at the Peoria laboratory 
Another important part of this 
utilization extension work is to help 
utilization research agencies to be 
alert to research needs of the grain 
processing industries. By increasing 
contacts with these industrial groups 
and with the various state agencies, 
particularly the state agricultural ex- 
periment stations and the state ex- 
tension services, it is hoped that the 
more pressing problems of industries 
using grain or grain products as raw 
materials may be recognized earlier 
and the utilization research program 
on grains adjusted more promptly and 
effectively to the solution of these 
problems. 
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these 
mean 
trouble... 








I; MIGHT BE a broken belt, a torn sieve, or a choke-up somewhere in the 
spouting. 


But...no matter what causes the flow variation in the flour stream 
... it’s spotted the INSTANT it happens. One look at the graphic recorder 
operated from the W&T Massometer or Merchen Scale Meter tells the 
story. Even the smallest momentary fluctuations in flow rate are detected 
immediately and recorded accurately by these mill “watch dogs.” 


WkT Massometers and Merchen Scale Meters provide a continuous 
record — by weight — of actual mill performance, They tell you the exact 
flow rate of your streams and they pinpoint time and production losses. 


Guaranteed to 1%, accuracy, the Massometer will handle flour flows 
up to 200 pounds per minute...the Merchen Scale Meter, up to 600 
pounds per minute. For other applications the Meter will handle flows 
up to 3000 pounds per minute. Both instruments have been tested and 
proved highly dependable in hundreds of in- 
stallations throughout the country. 


For complete information, write us today or 
communicate with your nearest WkT represen- 
tative. 





Massometer 





Merchen Scale Meter 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9,NEW JERSEY 
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WORKING WITH 
CARTER PRECISION GRADERS 


Because of its remarkable accuracy, the Carter Disc Separator 
is the world-standard machine for length separation and sizing. 
A companion machine, the Carter Precision Grader, is proving 
outstanding for thickness, diameter, and width separations. 
By combining the applications of these two types of machines 
you now can make complete separations that previously were 
impossible. 















Ask us to tell you about successful applications where Carter 
Precision Graders have been teamed with Carter Disc Separa- 
tors and other Hart-Carter machines. 


Call on Hart-Carter engineers to help you plan a balanced 
cleaning and sizing system ... and send your grain samples 
to the Hart-Carter laboratory for free testing. 


No. 532 


HART-CARTER COMPANY 





